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of cut-up chicken, effect of atmos phere of carbon 


dioxide on, 97 
of frankfurters, effect of atmosphere of carbon dioxide c on, 300 
Storage studies on yeast-fermented dried egg white PPE 7 
Stored foods, color changes in, 121 
Strawberries, frozen, improving quality of, with added 
colloids 76 
Strawberry preserves, effect on flavor of, ‘caused by partial 
replacement of sucrose with other sweeteners ..291 


Subtilin, effect in preventing spoilage in comminuted beef .. 82 
Subsistence problems that confront the Quartermaster corps. 3 
Sucrose, effect on flavor of strawberry preserves caused by 


partial replacement of, with other sweeteners... 291 
Sulfite, determination of, in dehydrated white potatoes .. 473 
Sweet corn 

determination of consistency of canned, 200 
frozen whole-kernel, effect of processing procedure on 

Sweetened food, effect on aluminum cooking utensils. sas ac 490 
Sweeteners, effect on flavor of strawberry preserves caused 

by partial replacement of sucrose with other,........ 291 


Taste session, scoring of two and four samples of frozen 
corn in, . 219 
Temper of molten chocolate, cooling curves for determining, 521 
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Temperatures required by fruits and vegetables after 

Tenderness of beef, effect of freezing 
Thermal processing, heat transfer in glass containers during 261 
Thermal resistance of microorganisms and peroxidase in 


Thiobarbituric acid test as measure of oxidized flavor 
Tin plate industry, production progress in, 
Tin plate 
for food containers, discussion on, ee 
manufacture, by continuous production methods — 
effect of progress on use of tin plate for food cans... __.. 408 
use for food containers related to corrosion factors. .... .402 
Titration, for determination of sulfite in dehydrated white 
potatoes 473 
Tolerances of insecticide residues i in food products, 
proposed basis for, . 33 
Tomato juice 
canned, effect of storage on ascorbic acid content in, 269 
canning of, measurement and control of color in, 314 
manufacture, vibrating screens in. ..... 487 
Tomato paste, canned, effect of storage on ascorbic acid 
content in 269 
Tomatoes, application of peracetic acid germicidal washes 
in mold control of, 95 
Top-inlet heating of retorts in community canneries 187 
Transportation, marine, of perishables ; . 480 
7 eetened food, effect of, on aluminum cooling utensils . 490 
U. S. Navy, commissary research for, 309 
Vacuum flash evaporator, continuous, laboratory scale, 517 
Vacuum food concentrators, low-temperature, automatic 
control of, 468 
Vegetables 
canned, treated with newer a insecticides, flavor 
evaluations of, .... .. 129 
dehydrated sulfited, browning of, 
temperatures required by after harvest. 
Vibrating screens in tomato juice manufacture . 487 
Waste water, citrus, experimental treatment of, — 
Whole egg, likuid, bactericidal action of preheater on 
349 
Whole egg powder, role of glucose in the storage deteriora- 
tion of, ........ 323 
Wine, method for maintaining free sulfur dioxide content in, .103 
Wines 
fining of with casein 64 
Yeast fermentation for removal of glucose from whole 
egg melange... . 90 
Yeast-fermented dried egg white, storage studies o on, 172 
Yellow sweet corn, quality evaluation of fresh, frozen, 
Corrections 


The following errors are known to have occurred in Volume 

5, 1951, of Foop TecH : 

Page 58 (February issue), in the article by Turk, Smock and 
Taylor, column 1, second line from bottom, read “mercuric 
perchlorate” instead of “magnesium perchlorate”. 

Page 63, same article, column 1, line 6, read “correspond” in- 
stead of “corespond”. 

Page 122 (March issue), in the article by Eastmond, Peterson, 
and Stumpf, in Figure 1 exchange the temperatures given 
in lines 2 and 3 of the explanation. 

Page 252 (June issue), in the article by Geise, Homeyer, and 
Tischer, exchange the legends of Figures 1 and 2. 

Page 290 (July issue), in the article by Alikonis and Farrell, 
invert Figure 1 for correct position. 

Appendix page 16 (April issue), the title of the last patent in 
the second column should be followed by: “Greer, F. W. 
2,531,773, Nov. 28, 1950.” 
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